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Food  grading  started  in  Canada  shortly  after  the  turn  of  the  century  when  grades 
for  apples,  previously  established  only  for  export,  were  made  applicable  on  the 
home  market.  Today  we  have  grades  for  butter,  cheddar  cheese,  instant  skim  milk 
powder,  eggs,  fresh  and  processed  fruits  and  vegetables,  honey,  maple  syrup, 
meat  and  poultry. 

Foods  are  graded  according  to  national  and  provincial  standards  established  by 
legislation.  The  Canada  Department  of  Agriculture  works  in  close  cooperation  with 
industry  in  developing  the  national  standards.  The  word  "Canada"  in  the  grade 
name  on  the  package  or  product  means  that  the  food  is  graded  and  packed  in 
Canada  in  accordance  with  federal  standards.  The  word  "Canada"  may  not  be 
used  in  a  grade  name  on  imported  foods  sold  in  their  original  containers;  or  on 
products  not  subject  to  federal  grading  regulations. 

Before  beef  can  be  graded  it  must  pass  health  inspection.  Health-inspected  meat 
and  poultry  products  from  plants  registered  with  the  Department's  Health  of 
Animals  Branch  are  marked  with  the  round  Canada  Approved  or  Canada  inspection 
legend,  which  means  the  foods  are  wholesome  but  does  not  indicate  that  they  are 
graded. 

Federal  grade  standards  apply  to  food  exports,  to  imported  foods  of  a  kind  produced 
in  Canada,  and  to  foods  shipped  from  one  province  to  another.  Canada  Department 
of  Agriculture  inspectors  are  responsible  for  enforcing  federal  grade  standards. 

The  grading  of  foods  produced  and  sold  within  a  province  is  a  provincial  responsi- 
bility. However,  where  grade  standards  have  been  established  under  provincial 
authority,  Canada  Department  of  Agriculture  inspectors  collaborate  with  the 
provinces  in  enforcing  provincial  regulations. 

In  1968,  the  Department  of  Consumer  and  Corporate  Affairs  was  established  and 
was  charged  with  the  responsibility  for  the  inspection  of  foods  in  retail 
establishments  throughout  Canada. 

DAIRY  PRODUCTS 


Creamery  print  butter  and  all  packaged  instant  skim  milk  powder  are  graded  and 
marked  accordingly  on  the  wrapper.  Though  grading  of  cheese  for  retail  trade  is  not 
compulsory,  most  bulk  cheddar  cheese  is  graded  and  sometimes  it  is  sold  by  grade 
in  consumer  packages.  All  commercial  packages  of  butter,  cheddar  cheese  and  skim 
milk  powder  intended  for  interprovincial  or  export  trade  are  subject  to  inspection 
for  composition,  quality  and  labeling. 


GRADES 


Butter  and  cheddar  cheese  Instant  skim  milk  powder 

Canada  First  Grade  Canada  First  Grade 

Canada  Second  Grade 
Canada  Ttiird  Grade 
Below  Canada  Third  Grade 

Canada  Second  Grade,  Canada  Third  Grade  and  Below  Canada  Third  Grade  butter 
and  Cheddar  cheese  are  not  usually  available  in  retail  stores. 

BASIS  FOR  GRADES 


Grades  depend  on  the  following  : 

Butter 

flavor 

texture 

incorporation  of  moisture 

color 

salting 

packaging 


Cheddar  cheese 

flavor 

texture 

color 

closeness 

finish 


Instant  skim  milk  powder 

color 

flavor 

odor 

fat  content 

moisture  content 

bacterial  content 

solubility 

sediment 


GRADING  AND  INSPECTION 

Dairy  Division  staff  grade  cheddar  cheese  and  skim  milk  powder.  The  grade  of 
creamery  print  butter  is  declared  by  the  manufacturer  and  inspectors  check  the 
product  in  creameries,  warehouses  and  institutions  for  accuracy  of  grading, 
composition  and  weight.  They  also  check  the  composition  of  cheddar  cheese, 
process  cheese,  specialty  cheeses,  ice  cream  and  instant  skim  milk  powder  at 
manufacturing  and  wholesale  levels;  and  issue  inspection  certificates  covering 
shipments  of  graded  dairy  products. 

Most  provinces  have  adopted  legislation  that  is  concurrent  with  federal  grading 
regulations  and  rely  on  the  federal  inspection  and  grading  service.  Provincial  dairy 
inspectors  supervise  the  grading  of  raw  milk  and  cream  for  use  in  manufactured 
products.  Provincial  legislation  sets  standards  for  pasteurization  of  fluid  milk  and 
cream,  and  controls  sanitation  of  these  products. 


MEAT 


HEALTH    INSPECTION 

Health  inspection  by  a  federal  meat  inspector  is  necessary  before  meat  can  be 
moved  in  interprovincial  or  international  trade.  Inspection  of  meat  bought  or  sold 
within  the  province  in  which  it  is  slaughtered  is  the  responsibility  of  the  province. 

Any  meat  plant  in  Canada  that  applies  and  meets  the  requirements  may  receive 
inspection  service  provided  by  the  Meat  Inspection  Division  of  the  Health  of  Animals 
Branch,  Canada  Department  of  Agriculture.  In  inspected  plants,  federal  veterinarians 
examine  meat  animals  before  and  after  slaughter  to  ensure  that  all  diseased  or 


otherwise  unwholesome  meat  is  condemned  as  unfit  for  human  consumption. 
Approved  meat  and  meat  products  are  stamped,  tagged  or  labeled  with  the  official 
inspection  legend — a  round  stamp  bearing  a  crown  in  the  center  and,  around  the 
crown,  the  words  "Canada  Approved"  or  "Canada,"  plus  the  registered  number  of 
the  plant.  This  stamp  does  not  indicate  quality  or  grade  but  means  that  the  food  is 
fit  for  human  consumption. 

Some  small  plants  not  registered  for  federal  inspection  operate  under  provincial 
health  inspection  regulations;  and  in  some  areas  medical  health  officers  inspect 
meat  at  local  or  municipal  levels.  However,  only  meat  inspected  by  federal  inspectors 
in  registered  plants  is  stamped  with  the  official  inspection  legend. 


GRADING 

Animals  slaughtered  in  packing  plants  under  Meat  Inspection  Division,  Health  of 
Animals  Branch  or  provincial  inspection  are  graded  by  inspectors  of  the  Canada 
Department  of  Agriculture's  Livestock  Division.  Beef,  veal  and  lamb  carcasses  are 
graded  to  provide  a  base  for  merchandising  carcasses,  for  consumer  information 
and,  in  some  cases,  for  producer  settlement. 

Depending  on  provincial  or  municipal  legislation,  some  cattle,  hogs  and  lambs  are 
slaughtered  in  plants  that  do  not  meet  the  federal  Health  of  Animals  Branch  require- 
ments for  inspection  service.  A  small  portion  of  these  plants  are  approved  for 
grading  of  hogs  and  lambs  to  provide  the  basis  of  payment  to  producers. 

Grading  is  voluntary  except  in  provinces  that  have  passed  grading  legislation. 
British  Columbia  and  Ontario  have  beef  grading  regulations  similar  to  federal 
regulations;  and  Alberta,  Saskatchewan,  Manitoba  and  Ontario  have  branding 


Health  inspection  stannp 


Grade  stannp 


CANADA 

AZ  Ribbon  marl< 


CANADA 
A2 


regulations.  In  Saskatchewan,  all  lamb  carcasses  sold  in  Regina,  Moose  Jaw, 
Saskatoon  and  Prince  Albert  must  be  grade-stamped  under  provincial  legislation. 
Grading  of  carcasses  produced  and  sold  within  each  of  these  provinces  is  done  by 
Canada  Department  of  Agriculture  officers. 

Beef  is  usually  sold  by  grade  and  in  some  areas  consumers  may  buy  graded  lamb 
and  veal.  Pork  is  not  sold  by  grade  in  retail  stores.  A  carcass  of  beef,  when  grade 
stamped  once  on  each  major  primal  cut,  must  then  be  ribbon-branded  with  a 
continuous  ribbonlike  mark  in  a  color  indicating  grade.  The  ribbon  brand  is  applied 
in  such  a  way  that  it  appears  on  each  primal  and  most  retail  cuts. 

There  are  nine  quality  grades  for  beef  and  five  for  veal  and  lamb.  The  main  grades 
available  in  retail  stores  are : 

Grade  Color  of  ribbon  brand  mark 

Canada  A  red 

Canada  B  blue 

Canada  C  brown 

Canada  D  black 

The  main  lamb  grades  available  in  retail  stores  are: 

Canada  A1,  Canada  A2,  Canada  A3,  Canada  B  and  Canada  CI. 

BEEF 

All  youthful  carcasses  are  cut  between  the  1 1  th  and  1 2th  ribs  to  expose  the  Longis- 
simus  dorsi  muscle  and  permit  the  grader  to  make  quality  assessments  and  measure 
the  fat  at  a  precise  point  on  the  'rib  eye.'  There  are  four  fat  levels  in  grades  Canada 
A  and  Canada  B. 

Canada  A — From  youthful  animals.  The  lean  is  firm,  fine  grained  and  of  a  bright 
red  color,  and  has  at  least  slight  marbling.  The  fat  covers  most  of  the  exterior  surface 
and  is  white  to  reddish  amber  in  color. 

Fat  Levels  for  Canada  A 

Warm  carcass  weight  12  3  4 

pounds  inches 

300-499  0.20-0.30        0.31-0.50        0.51-0.70         over  0.70 

500-699  0.20-0.40        0.41-0.60        0.61-0.80         over  0.80 

700  and  up  0.30-0.50        0.51  -0.70        0.71-0.90        over  0.90 

As  an  example,  a  550-pound  carcass  having  all  the  quality  factors  for  Canada  A, 
and  0.5  inches  fat  at  the  'eye'  between  the  1 1  th  and  1 2th  ribs  would  be  graded  and 
stamped  Canada  A2. 

Canada  B — From  youthful  animals.  The  lean  is  moderately  firm  with  color  ranging 
from  bright  red  to  medium  dark.  The  texture  of  the  flesh  may  be  somewhat  coarse 
and  the  exterior  fat  may  range  from  white  to  pale  yellow.  Marbling  is  not  necessary. 
Fat  levels  for  Canada  B  grade  are  similar  to  those  for  Canada  A,  except  that  minimum 
fat  for  level  1  Is  1/10  inch  less,  that  is,  0.10  instead  of  0.20,  0.20  instead  of  0.30. 
Canada  C  Class  1 — From  youthful  to  intermediate  age  animals,  including  young 
cows  and  heifers  of  intermediate  age,  as  well  as  youthful  steers  and  heifers  below 
300  pounds  carcass  weight  and  those  having  below  the  minimum  fat  for  Canada 


A  or  B.  The  lean  can  range  in  color  from  bright  red  to  medium  dark;  the  fat,  from 
white  to  pale  yellow. 

Canada  C  Class  2 — Age  same  as  Class  1 .  May  be  deficient  in  muscle  development. 
The  lean  can  range  in  color  from  bright  red  to  dark,  the  fat,  from  white  to  lemon 
yellow.  The  texture  of  the  flesh  may  be  coarse. 

Canada  D — From  mature  cows  and  steers.  Classes  1  to  4  are  divided  according  to 
muscle  development  and  quality,  with  Canada  D4  having  the  lowest  proportion  of 
lean  meat  to  bone.  D4  also  includes  excessively  fat  carcasses  that  would  otherwise 
qualify  for  Canada  C. 

Canada  E — Does  not  appear  in  retail  stores.  This  grade  is  used  mainly  for  manufac- 
turing meat  products. 


POULTRY 

Grading  of  dressed  and  eviscerated  poultry  is  compulsory  for  wholesale  trade  and 
sale  in  retail  stores  in  most  major  cities.  The  grade  name  now  appears  inside  a  maple 
leaf  symbol  which  is  prominently  indicated  on  a  metal  breast  tag  on  fresh  poultry 
or  printed  on  the  bag  for  frozen  poultry  (as  shown).  All  eviscerated  poultry  that  is 
imported,  exported  or  shipped  between  provinces  must  be  graded  and  health 
inspected.  All  imported  dressed  and  eviscerated  poultry  must  meet  equivalent 
Canadian  grade  standards. 

HEALTH    INSPECTION 

Health  inspection  is  the  responsibility  of  federal  veterinarians  stationed  in  eviscerat- 
ing plants  approved  and  registered  by  the  Health  of  Animals  Branch,  Canada  Depart- 
ment of  Agriculture.  Poultry  found  wholesome  in  plants  operating  under  federal 
government  inspection  has  the  Canada  Approved  or  Canada  inspection  legend  on 
the  tag,  bag  or  insert. 

GRADES 

Grade  Color  of  Tag 
Canada  A  red 

Canada  B  blue 

Canada  Utility  blue 

Canada  C  brown 

Canada  C  grade  is  not  available  in  retail  stores. 

BASIS   FOR   GRADES 

Poultry  is  graded  on  : 

— conformation — presence  of  deformities  that  affect  appearance  or  normal  distribu- 
tion of  flesh,  for  example,  a  crooked  keel  bone 

— flesh — distribution  and  amount  on  the  carcass 

— fat  covering — distribution  and  amounts  in  specific  areas 

— dressing — presence  of  defects  such  as  discoloration,  tears,  pinfeathers,  bruises  or 
other  blemishes 
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Health  inspection 
stamp 


Grade  mark 


GRADING   AND   INSPECTION 

Poultry  may  be  processed  and  graded  by  producers  registered  to  handle  only  their 
own  products  or  at  registered  commercial  poultry  processing  plants.  Both  types  of 
registered  premises  must  comply  with  strict  operating  and  sanitation  requirements. 
Federal  agricultural  inspectors  check  frequently  to  ensure  that  accurate  grading  is 
being  done  under  strict  sanitary  conditions. 

Periodic  inspections  of  grade  quality  are  made  by  federal  agricultural  inspectors  at 
wholesale  distributors,  holding  freezers,  retail  stores,  restaurants,  hospitals,  other 
institutions  and  military  camps. 


EGGS 


Eggs  in  the  shell  are  sold  by  grade  in  all  provinces.  Grade  marks  must  be  shown  on 
cartons  and  bulk  displays  in  retail  stores.  All  shell  eggs  that  are  imported,  exported 
or  shipped  from  one  province  to  another,  must  be  graded. 

The  grade  name  now  appears  inside  a  maple  leaf  symbol  (as  shown). 

The  three  grades  bearing  the  maple  leaf  symbol  are  Canada  A1,  Canada  A  and 
Canada  B.  The  maple  leaf  does  not  appear  on  Canada  C,  a  grade  that  does  not 
reach  the  retail  market. 


The  three  grades  indicate  the  quality  of  the  egg,  and  should  not  be  confused  with 
size.  Only  Canada  A1  and  Canada  A  are  available  in  different  sizes. 

The  new  symbol  does  not  guarantee  that  the  eggs  are  of  Canadian  origin.  It  does 
guarantee  that  the  products  meet  Canadian  government  grading  standards. 


GRADES 

Grade 
Canada  A1  Extra  Large  Size 
Canada  A1  Large  Size 
Canada  A1  Medium  Size 

Canada  A1  Small  Size 

Canada  A  Extra  Large  Size 
Canada  A  Large  Size 
Canada  A  Medium  Size 

Canada  A  Small  Size 

Canada  A  Peewee  Size 
Canada  B 
Canada  C 


Weight  of  each  egg 
at  least  2Va.  ounces 
at  least  2  ounces 
at  least  1%  ounces 
but  less  than  2  ounces 

at  least  1  Vz  ounces 
but  less  than  ^%  ounces 
at  least  2%  ounces 
at  least  2  ounces 
at  least  1%  ounces 
but  less  than  2  ounces 

at  least  1 V2  ounces 

but  less  than  1%  ounces 

less  than  1 V2  ounces 

at  least  1%  ounces 

(not  specified) 


(63.8  g) 

(56.7  g) 

(49.6  g) 
(56.7  g) 

(42.5  g) 
(49.6  g) 

(63.8  g) 

(56.7  g) 

(49.6  g) 
(54.7  g) 

(42.5  g) 
(49.6  g) 

(42.5  g) 

(49.6  g) 

Canada  C  grade  eggs  are  used  only  for  processing.  Grade  Cracks  are  available 
in  retail  stores  in  some  provinces. 

BASIS   FOR   GRADES 

Eggs  are  graded  on  : 

— weight 

— cleanliness,  soundness  and  shape  of  shell 

— shape  and  relative  position  of  yolk  within  the  egg,  as  viewed  during  candling 

— size  of  air  cell,  an  indicator  of  freshness 

— presence  of  abnormalities,  such  as  meat  and  blood  spots 

GRADING  AND   INSPECTION 

A  producer  may  grade  his  own  eggs  or  have  them  graded  at  an  egg-grading  station 
registered  with  the  Canada  Department  of  Agriculture.  Registered  egg-grading 
stations  must  meet  certain  operating  and  sanitation  requirements.  Federal  agricul- 
tural inspectors  spot-check  both  producer  premises  and  egg-grading  stations  to 
ensure  that  accurate  grading  is  being  carried  out  in  accordance  with  federal 
standards  and  under  sanitary  conditions. 

Inspectors  of  the  Department  of  Consumer  and  Corporate  Affairs  are  responsible 
for  the  inspection  of  eggs  including  labeling  and  packaging  in  retail  establishments 
throughout  Canada. 
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Federal  agricultural  inspectors  check  the  quality  of  eggs  frequently  at  wholesale 
distributors,  retail  stores  not  covered  by  Consumer  and  Corporate  Affairs,  as  well 
as  restaurants,  hospitals,  other  institutions  and  military  camps. 

All  provinces  have  regulations  based  on  the  federal  grade  standards  for  shell  eggs. 
Federal  agricultural  inspectors  are  responsible  for  enforcing  provincial  legislation. 


FRESH  FRUITS  AND  VEGETABLES 

Most  Canadian  fruits  and  vegetables  grown  in  large  quantities  are  sold  by  grade. 
Not  all  provinces  require  grading  of  the  same  fruits  and  vegetables,  though  all  have 
regulations  covering  some.  Provincial  grades  are  similar  to  the  federal  grades 
outlined  below,  which  are  compulsory  for  interprovincial  and  export  trade. 


GRADES 

Fruit  or  vegetable 


Grades 


Apples 


Canada  Extra  Fancy     Canada  Fancy 


Canada  Commercial 
or  Canada  Cee 
or  Canada  C 


Pears 


Canada  Extra  Fancy     Canada  Fancy         Canada  Commercial 

or  Canada  i\lo.  1      or  Canada  Cee 
or  Canada  C 
or  Canada  Domestic 


Cherries 


Canada  No.  1 


Canada  Domestic    Canada  Orchard  Run 


Apricots 

Crabapples 

Cranberries 

Grapes 

Peaches 

Plums 

Prunes 

Rhubarb  (field) 


Canada  No.  1 


Canada  Domestic 


Blueberries 

Cantaloupes 

Strawberries 


Canada  No.  1 


Carrots 


Parsnips 


Canada  No.  1 

and 

Canada  No.  1 

Cut  Crowns 


Canada  No.  2 


Onions 


Canada  No.  1 

and 

Canada  No.  1 

Pickling 


Canada  No.  2 
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Fruit  or  vegetable 


Grades 


Potatoes 


Canada  No.  1 

and 

CanadaNo.  1 

Large 


Canada  No.  2 


Celery 


Canada  No.  1 

and 

Canada  No.  1 

Heart 


Canada  No.  2 


Asparagus  Canada  No.  1 

Beets 

Brussels  Sprouts 

Cabbages 

Cauliflowers 

Cucumbers  (field  or  greenhouse) 

Head  Lettuce 

Tomatoes 


Canada  No.  2 


Rutabagas 
Sweet  Corn 


Canada  No.  1 


Apples 

Apples  must  have  a  minimum  diameter  of  2%  inches  to  meet  federal  standards. 
However,  in  certain  years  a  2-inch  minimum  is  permitted  for  red  and  red-striped 
varieties  of  Canada  Extra  Fancy  and  Canada  Fancy  grades  with  20  percent  more 
color  than  normal  color  standards. 


Potatoes 

Sizes  for  potatoes  are  as  follows 
CanadaNo.  1 


Canada  No.  1  Large. 
CanadaNo.  1  Small  - 


Canada  No.  1  New  Potatoes. 


Canada  No.  2 


2%  to  2V2  inches  in  diameter  for  round  varieties 
2  to  3^/^  inches  in  diameter  for  long  varieties 

.3  to  AV2  inches  in  diameter 
.1 V2  to  2/4  inches  in  diameter 
-Before  September  16  each  year,  new  potatoes 
with  a  minimum  diameter  of  1  %  inches  (both 
round    and    long    varieties),    may    be    graded 
Canada  No.  1 

1%  to  4/4  inches  in  diameter,  with  at  least  75 
percent  of  the  lot  having  a  diameter  of  2  inches 
or  larger 


BASIS   FOR   GRADES 

Fresh  fruits  and  vegetables  are  graded  on : 

— uniformity  of  size  and  shape 

— minimum  and  maximum  diameter 

— minimum  length 

— color 

— maturity 

— freedom  from  disease,  injury  and  other  defects  and  damage 

— cleanliness 

— packaging 

GRADING  AND   INSPECTION 

Producers  or  packers  grade  their  own  fruits  and  vegetables.  All  products  bearing 
federal  grade  names  must  meet  grade  and  label  specifications  and  must  be  in 
standard  packages.  All  produce  in  bulk  displays  must  meet  grade  specifications  if 
a  grade  is  declared.  Bulk  displays  of  apples  must  also  indicate  the  variety  when  the 
grade  is  marked. 

Federal  fruit  and  vegetable  inspectors  check  grades  of  fruits  and  vegetables  at 
packing  and  shipping  points  and  inspect  and  certify  shipments  for  export.  Grades 
are  also  checked  by  federal  retail  inspectors  in  food  stores. 

Ontario  and  Ouebec  have  their  own  inspectors  who  collaborate  with  federal 
inspectors  in  checking  grades  of  produce  grown  and  sold  in  the  province  as  well 
as  that  coming  into  the  province.  In  the  other  provinces,  where  no  provincial 
inspectors  are  appointed,  federal  inspectors  check  the  grades  of  fruits  and  vege- 
tables. 


PROCESSED  FRUITS  AND  VEGETABLES 


Most  processed  fruits  and  vegetables  are  sold  by  grade  in  Canada.  About  95% 
of  the  Canadian  production  takes  place  in  establishments  registered  for  federal 
inspection  and  grading.  Only  federally  registered  plants  may  ship  their  products 
from  one  province  to  another  or  for  export  outside  of  Canada. 

Non-registered  plants  are  not  permitted  to  use  a  Canada  grade  name  on  their 
products.  Sale  of  such  products  must  be  confined  to  the  province  in  which  they 
were  produced. 


Imported  fruit  and  vegetable  products  for  which  grades  are  established  must  carry 
a  grade  mark,  and  they  must  meet  the  federal  grade  standard  set  out  in  the  regulations 
for  those  products.  Imported  fruit  and  vegetable  products  cannot  have  "Canada" 
as  part  of  their  grade  name  when  sold  in  original  containers. 

GRADES 

Product  Grades 

Canned  fruit  Canada  Fancy  Canada  Choice     Canada  Standard 

Canned  vegetables 

Canned  apple  juice  Canada  Fancy  Canada  Choice  

Canned  tomato  juice 
Frozen  fruit 
Frozen  vegetables 
Dehydrated  fruit 
Dehydrated  vegetables 

If  a  product  fails  to  meet  the  lowest  prescribed  grade  for  it,  yet  is  sound,  wholesome 
and  fit  to  eat,  it  must  be  marked  "Sub  Standard."  Products  so  labeled  are  not  usually 
found  in  stores. 

BASIS   FOR   GRADES 

Processed  fruits  and  vegetables  are  graded  on : 

— flavor  and  aroma 

— color 

— tenderness  and  maturity 

— uniformity  of  size  and  shape 

— consistency 

— appearance  of  liquid  media 

— freedom  from  defects  and  foreign  matter 

GRADING   AND   INSPECTION 

Processors  grade  their  own  products.  Federal  fruit  and  vegetable  inspectors  monitor 
this  grading  by  taking  representative  samples  and  checking  them  to  make  certain 
the  products  meet  the  grades  claimed. 

Inspectors  also  sample  processed  products  at  the  warehouses  of  wholesalers  and 
importers  in  order  to  ensure  conformity  with  grade  and  other  requirements.  Grades 
are  also  checked  by  federal  inspectors  in  retail  food  outlets. 

In  Quebec  and  the  Maritimes,  provincial  inspectors  see  that  provincial  regulations 
are  carried  out  in  any  processing  plants  not  registered  in  those  provinces  for  federal 
inspection  and  grading  service. 

HONEY 

Honey  produced  for  sale  in  Alberta,  British  Columbia,  Manitoba,  Ontario  and  Sas- 
katchewan must  be  graded  and  classified  as  to  color,  except  when  sold  directly  to 
consumers  at  an  apiary.  All  honey  for  export,  and  extracted  honey  in  consumer 
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containers  of  8  pounds  or  less  for  interprovincial  trade,  must  be  graded  and  color- 
classified. 

GRADES  AND   COLOR   CLASSES 

Color  of  honey  does  not  affect  grade  but  is  an  indication  of  flavor;  usually,  the 

darker  the  honey  the  stronger  the  flavor. 

Grades :  Canada  No.  1 ,  Canada  No.  2  and  Canada  No.  3 

Color  classes  :  White,  Golden,  Amber  and  Dark. 

Canada  No.  2  and  Canada  No.  3  are  not  usually  available  in  retail  stores. 

Honey  that  is  wholesome  but  fails  to  meet  Canada  No.  3  requirements  is  marked 
"Substandard." 

BASIS   FOR   GRADES 

Honey  is  graded  on  : 

— flavor 

— freedom  from  foreign  material 

— keeping  quality 

GRADING  AND   INSPECTION 

Honey  is  graded  and  color-classified  by  the  packer. 

Federal  fruit  and  vegetable  inspectors  check  grades  and  color  classifications  claimed 
at  retail,  wholesale  and  manufacturing  levels  and  certify  honey  shipments  for  export 
trade.  Federal  retail  inspectors  also  check  honey  in  food  stores  in  most  large 
Canadian  cities. 

Canada  Department  of  Agriculture  inspectors  are  responsible  for  checking  grades 
and  color  classifications  of  honey  produced  and  sold  within  Alberta,  British 
Columbia,  Manitoba  and  Saskatchewan.  In  Ontario,  federal  and  provincial  inspectors 
share  this  responsibility. 

MAPLE  SYRUP 

Federal  grades  and  color  standards  are  established  for  maple  syrup.  The  grades  are 
not  compulsory  for  maple  syrup  produced  and  sold  in  the  same  province,  except  in 
Quebec  where  all  maple  syrup  sold  on  the  public  market  must  be  graded. 

Whenever  a  grade  is  declared  on  a  container  of  maple  syrup  offered  for  sale  in 
interprovincial  or  international  trade,  it  must  be  one  of  the  Canada  grades  and  the 
maple  syrup  must  comply  with  the  appropriate  grade  and  color  standards. 

GRADES  AND  COLOR  STANDARDS 

Canada  No.  1— Extra  Light  (Extra  Clair),  Light  (Clair)  or  Medium  (Medium) 
Canada  No.  2— Amber  (Ambre) 
Canada  No.  3— Any  color 

Canada  No.  3  is  a  commercial  grade  generally  intended  for  further  processing  and 
is  not  usually  available  in  retail  stores. 
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BASIS  FOR  GRADES 

Maple  syrup  is  graded  on  : 

— color 

— flavor 

— freedom  from  fermentation 

— soluble  solids  content 

GRADING  AND   INSPECTION 

Inspectors  of  the  Fruit  and  Vegetable  Division  check  grades  and  color  standards 
when  declared,  inspect  the  composition,  purity  and  proper  labeling  of  maple  syrup 
and  other  pure  maple  products  at  producer,  processing  and  wholesale  levels,  and 
inspect  shipments  for  export.  Federal  retail  inspectors  also  check  maple  products  in 
food  stores  in  most  large  Canadian  cities. 
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KITCHEN  METRICS 


MEASURES 

Use  metric  measures  for  metric  recfpes.  Measures  are  marked 

in  millilitres  (mi)  and  are  available  in  the  following  sizes: 


1000  ml  =  1P 
500  ml 
250  ml 


250  m 

125m 

50  m 


TEMPERATURES 

Most  commonly  used  oven  temperatures 


°C  to 

replace  °F 

100 

200 

120 

250 

140 

275 

150 

300 

160 

325 

180 

350 

°C  to  replace  °F 

190  375 

200  400 

220  425 

230  450 

240  475 

260  500 


Refrigerator  temperature:    4°C  replaces  40°F 
Freezer  temperature:    — 18°C  replaces  0°F 


^mwsp 


?jr 
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